Volatile flavor components of cooked Koshi hikari rice have recently been reported on by our laboratory.l) A few similar studies have also been carried out by other workers. ') On the other hand, regarding the volatiles of cooked Kaorimai (Scented rice, O. sativa japonica), only limited information is available, one report being by Ayano and Furuhashi3) ; they investigated carbonyl compounds from cooked rice and reported an increase in the 2-pentanone content by adding Kaorimai to ordinary rice for cooking.
Kaorimai is cultivated in only limited areas in Japan. A desirable cooked rice aroma is obtained when 5 to 15%, of Kaorimai is mixed with ordinary rice. This paper reports the identification of vola tile components of cooked Kaorimai and makes a comparison with those of cooked Koshihikari rice.
MATERIALS AND METHODS
Materials. Kaorimai, harvested in Miyagi Prefect ture, was used. It was freshly hulled and 80% polished.
Methods.
a) Collection of volatile flavor compounds. One kilogram of rice, washed with water, was mixed with 1.5 kg of water and placed in an electric rice cooker.
After heating for about 20 min, uncooked odors disap peared. Then an apparatus for collecting the volatiles of the cooked rice was attached as shown in Fig. 1 , by which the head space vapors containing the cooked rice aroma were drawn off into three cold traps for 30 min under reduced pressure. This process was repeated 60 times, resulting in 9 kg of condensate from 60 kg of rice.
b) Extraction of volatile flavor compounds. The above condensate was extracted three times, using 2 liters of ethyl ether each time, and the extract was con centrated to 600 ml. Of this aroma concentrate, 100ml was further concentrated to approximately 20mg for gas chromatography (GC) and the remaining 500 ml was fractionated by the following method. c) Fractionation of aroma concentrate. The aroma concentrate was separated into acidic, basic and neutral fractions as shown in Fig. 2 . The solvent in each fraction was then removed by distillation under atmo spheric pressure.
The neutral fraction was further fractionated by column chromatography, using a 5mm x70mm column packed with silica gel; hydrocarbons and oxygenated compounds being eluted with firstly n-pentane (10ml), then ethyl ether (20ml) and finally methanol (20ml).
Each of these fractions was con centrated to 20mg, and analyzed by GC and gas chro matography-mass spectrometry (GC-MS); the acidic fraction being analyzed after methylation. 
